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Italy’s Winemakers, and Grapes, Are Adapting to Climate 
Change 

It has been one other unnerving 12 months within the vineyards of Italy, the present world 

chief in wine manufacturing. The River Po has struggled to stay moist. A glacier collapsed 
within the Dolomites. The Italian authorities declared final summer time that drought had 

produced a state of emergency in 5 northern areas, citing local weather change as a offender. 
In 2021, at the same time as exports hit a document $7 billion, total manufacturing was down 

about 9%. 

(…) 

Letizia Patane is an efficient instance of a what a thriving wine enterprise can do. She grew up 

in a small city in Sicily, and now works a couple of minutes away from the place the place her 

household has lived for generations. For hundreds of years, which may have been a recipe for 

severely constricted alternative. For many individuals, it nonetheless is. 

However Patane is the export supervisor for Vini Franchetti’s winery in Passopisciaro, Sicily, 
which produces acclaimed wines within the shadow of Mount Etna. She speaks English and 

travels the world as an envoy for merchandise derived from the identical volcanic hillsides the 

place her grandfather as soon as cultivated grapes. Due to Franchetti and different marquee 
winemakers, Mount Etna is now a vacation spot for wine tourism, with vans of Individuals, 

Australians and Japanese boosting the native financial system. 

Andrea Franchetti, who died of most cancers at 72 final December, was an iconoclast. After 

years within the wine enterprise, and a stint as a restauranteur in Rome, he constructed his 

personal winery in Tuscany within the early Nineties. He planted vines in a valley the place the 
neighbors grew cereal however nobody tried grapes for miles round. He planted in unusually 

excessive density — as many as 10,000 vegetation per hectare within the valley, and 
considerably much less within the surrounding hills. Sangiovese, the soul of Tuscany and the 

grape that defines the wine that’s arguably the area’s most admired expression, Brunello di 

Montalcino, discovered no buy in Franchetti’s soil. 

“Franchetti didn’t like Sangiovese. He didn’t like Brunello,” says Enea Barbieri, who wears 

many administrative hats at Tenuta di Trinoro, Franchetti’s Val D’Orcia winery in Tuscany. 

“Greater than dislike, I can say he hated it, actually. He favored French wine. He needed to 

supply French wine in Italian soil.” 

Franchetti’s passions appear to not have led him too far astray. The 2019 classic of Tenuta di 
Trinoro, which is the Tuscan winery’s flagship wine, with about 7,000 bottles produced yearly, 

sells for about $350 a bottle. A New York Metropolis retailer mentioned it’s “thought-about one 

of the vital iconic wines produced in Italy.” 

Advertising bluster apart, that’s nonetheless a exceptional assertion about any wine from Italy, 

one of many world’s best wine-producing nations. Nevertheless it’s particularly flattering 



 

contemplating that only a few a long time in the past, Franchetti’s Tuscan winery was a 

discipline. 

After getting his Tuscan enterprise up and working, Franchetti joined the early wave of 

vintners who moved, across the flip of the twenty first century, to Mount Etna, the place he 
mixed new methods and previous on a 26-hectare property, with about 10 underneath 

cultivation. Franchetti’s Passopisciaro winery grows what Patane says is the highest-elevation 

chardonnay in Europe. On the identical time, the winery cultivates a conventional native grape, 
nerello mascalese, on vines that vary from 80 to 110 years previous, all of that are educated 

in a conventional Sicilian vine system known as alberello. 

“Outdated vines are crucial, particularly now with local weather change,” Patane tells me. “As a 
result of previous vines have larger, deeper roots, they handle to seek out water extra simply 

in comparison with the younger vines. They produce much less, however in addition they 

produce higher high quality.” 

Deep roots are a specific benefit in Etna’s volcanic soil. “It takes no less than 200 years for the 

lava move to interrupt down and turn into soil. When you dig down, there may be virtually no 
soil,” Patane says. “Every part is rocks, so the water goes down very simply as a result of the 

soil may be very properly drained.” 

Grass rising between vines, and bushes bearing nuts, figs, olives, apples and cherries, add to 

the winery’s biodiversity. A lot of Passopisciaro is on the location of a earlier winery that was 

deserted after an eruption in 1947. 

Etna has been energetic for greater than 2 million years. I ask Patane when the volcano’s most 

up-to-date eruption was. “Final week,” she says. 

Even at 1,000 meters of elevation, the place Passopisciaro’s highest vines reside, Sicily is 
scorching by day and funky at night time. It’s getting hotter. Like different natural world 

creeping up a mountainside looking for cooler temperatures, it’s attainable that Passopisciaro’s 

vines must transfer up the edges of Etna sooner or later. 

For now, the winery is grappling with the identical issues that preoccupy so many different 

Italian winemakers: an excessive amount of warmth and never sufficient water, in addition to 
durations of utmost climate. Carmelo Cutrufello, the winemaker at Passopisciaro, describes the 

pattern on Etna as “drier and drier.” 

Besides when it’s not. In 2018, after a traditionally scorching and dry 2017, the winery was so 

moist that staff utilized a hydrophobic therapy to grapes and reduce the vine leaves to reveal 

the grapes to extra air, the higher to fend off mould. It rained a lot that the water pooled 
within the winery, unable to empty. “It by no means stopped,” Cutrufello says. “It was very 

exhausting.” 

Excessive and unpredictable climate will increase prices, after all. Twice in recent times, a late 

spring frost at Franchetti’s winery in Tuscany required an emergency response. On such 

nights, winery employees monitor a collection of temperature gauges. When the temperature 
dips into the hazard zone, crews deploy large candles to maintain the air across the vines from 

freezing. “In a single hour or much less, we’ve got to mild up every thing,” says Enea Barbieri. 

At 10 euros per candle, and 300 candles per hectare, the mathematics is daunting. The 
candles are typically good for 2 makes use of (except the winds are excessive), and are 



 

often deployed solely within the valley, the place the coldest air settles. Barbieri calculates 

{that a} single unseasonably chilly night time sometimes prices 16,000 euro or extra in 

candles and labor. 

Water methods are additionally expensive. Franchetti’s Tuscan winery, which has no entry to 
public water, constructed a cistern in 2017, and spent greater than 150,000 euros on a 

temperature management system for its stainless-steel vats, to maintain temperatures from 

rising an excessive amount of throughout fermentation. A brand new irrigation system, 

drawing on the winery’s native water sources, is deliberate. 

In Sicily, the place the hills are steep and the pyroclastic soil takes the type of lumpy volcanic 

leftovers, delivering water to vegetation is logistically difficult. “When it’s a highly regarded 
classic and we don’t need the grapes to cease ripening, we ship folks up with water on their 

backs,” Patane says. “They spray a bit of mist on the leaves.” 

All of those efforts, repeated at vineyards throughout the nice wine-growing areas of the 

Mediterranean, have one purpose: to offer winemakers the very best harvest. In fact, even 

amid the uncertainty of local weather change, nature typically delivers the products unforced. 
The 2016 classic in Tuscany, for instance, is broadly thought-about to have supplied all that 

vintners might need:  There was loads of solar and well timed rains, adopted by glowing 

evaluations from wine critics. 

When enthusiastic about local weather, and the human capability to handle its more and more 

erratic and excessive exertions, I saved returning to 2 conversations with winemakers. I’m not 
a wine critic, however I used to be nonetheless invited to style the winemakers’ work. It was 

not an invite I might decline. 

At Castello di Fonterutoli, Filippo Mazzei set a desk for tasting 5 vintages of Siepi. Mazzei had 
talked about that the 2017 classic had acquired a decrease rating than the 2016. I remarked 

that, regardless of the magnificence of the 2016, I discovered the latter classic extra 
fascinating. I’m accustomed to being educated on the job, and I assumed my remark may 

produce a mild reproach and memorable lesson from a grasp winemaker with a extra refined 

palate. As an alternative, Mazzei grew to become animated. 

The 2017 classic had been tough, he instructed me. In keeping with an Italian authorities 

analysis council, 2017 was the fourth warmest 12 months in Italy since 1800. It was 
additionally the driest. To make an awesome wine in 2017 took extra diligence and talent than 

to make an awesome wine in 2016. (When the climate cooperates, decision-making within the 

winery is simpler.) Mazzei was clearly happy with what he had completed, and believed his 

2017 classic was in the identical heady realm because the much-lauded 2016. 

At a extra informal tasting at Passopisciaro in Sicily, I had an identical expertise.  Having 
recognized that 2017 was a tough 12 months all through a lot of Italy, I discovered myself as 

soon as once more stunned to find deep enjoyment of a Passopisciaro mix from that 12 

months. Winemaker Carmelo Cutrufello, a local of Sicily, was happy. 

“Have been you proud of 2017?” I requested. Cutrufello broke right into a broad, heat smile. 

“In the long run, sure,” he mentioned. “As a result of what we’ve got may be very, very good. 

It’s very ripe and there’s a lot of focus, it’s very fruity. In the long run it’s perhaps one among 
my favourite wines, and my favourite vintages. While you work so exhausting, and also you 

get to the goal proper, you’ve got one thing particular.” 



 

Industries, nations and societies can be coping with local weather change for years to return. 

In some locations, the implications will very probably be devastating. There’s a restrict, for 
instance, to what poor, low-lying, coastal areas can do to handle a rising sea. In the 

meantime, Florida has as soon as once more proven that the harm from excessive climate 

occasions is escalating. 

For others who’re much less endangered, nevertheless, there may be advantage, and 

progress, in doing the very best you’ll be able to, 12 months after 12 months, with the 

instruments that you’ve got, the applied sciences you develop and the fervour you carry. 

The wine business has extra publicity to local weather change than many. In Australia and 

California, researchers are desperately trying to find antidotes to smoke taint from forest fires, 
which destroyed a lot of Napa and Sonoma’s 2020 classic. Fires in southern Europe this 12 

months imply that European winemakers can be keenly all for their progress. 

However by way of all of it, winemakers are hanging in there, adapting to an more and more 

variable panorama to make the very best wine they’ll. “Each classic is totally different,” 

Cutrufello mentioned. “Yearly is totally different. So you’ll by no means get to the purpose on 

the finish. As a result of yearly you’ve got one thing to study.” 
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